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= Trans fats are currently
sted in’ g *$ - hidden in food labels under
from high heat or processing. . hydrogenated or partially hydro-
‘When these fats get into our celf genated oils, margarine ang-
er i shortening. o
Public awareness is the first
- step toward eliminatifg trans fats
.. from our food supply. As it
stands, most food manufacturers
‘do not limit the amount of trans f
fats they produce. However, ’
when they are forcedto label
them, perhaps there's a chance
they'll start reducing them. ;
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Trans fats are created by
frying. So it should come as no
surprise that french fries are a
significant source of trans fats.
They are also found in breads,
pastries, cookies, crackers and
salad dressings.
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